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SUBJECT :  "Poultry  Freezing"— information  from  the  Extension  poultry  specialist 
U.S.  Department  of  Agriculture 
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Aro  you  one  of  the  fortunate  souls  who  is  able  to  freeze  surplus  foods?  Do 
you  have  a  locker  .or  a  home  freezer?    I  don't  know  whether  you've  thought  about 
it  or  not... but  there  are  a  lot  of  good  reasons  for  freezing  some  poultry  right 
now. 

To  put  them  brief ly. . .poultry  of  all  kinds  is  in  excellent  supply,    if  you 
have  your  own  backyard  flock... you  know  that  feed  is  short  now.    if  you  are  buying 
the  birds... you '11  find  the  prices  are  reasonable. 

In  either  case. . .you' 11  find  that  frozen  chicken  is  mighty  convenient  to  have 
on  hand.  , 

Very  likely  you  have  plenty  of  space  in  the  frozen  storage  unit  now.  Most 
people  do  at  this  time  of  year.  And  you'll  be  doing  yourself  and  your  family  a 
good  turn  when  you  fill  up  the  unit  with  poultry. 

But  more  than  that... you  will  be  helping  others.    You  will  make  it  possible 
for  this  country  to  save  more  grain,    it  stands  to  reason  the  fewer  chickens  there 
are  to  be  fed... the  more  grain  we  will  have  to  ship  to  hungry  peoples  in  other 
parts  of  the  world. 

Poultry  specialists  of  the  U.S.  Department  of  Agriculture  offer  four  pointers 
to  keep  in  mind  when  you  freeze  poultry. 

First-of  course-is  choosing  the  bird.    Get  a  good  one.    Whether  it's  a 
roaster,  a  broiler,  a  frying  or  stewing  fowl.. ..get  a  bird  that's  plump.    How  ' 
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plump?    Well... a  meaty  fryer  should  weigh  around  two -and -a -half  pounds.    So  select 
a  good  "bird  to  "begin  with  if  you  would  have  a  choice  frozen  product. 

Second  point  is  the  scalding.    And  the  thing  to  remember  here  is  the  tempera- 
ture  of  the  water.    Don't  use  water  so  hot  it  pre -cooks  the  skin.    There's  danger 
of  spoiling  the  looks  of  the  fowl.    But  more  than  that ... .patches  of  the  cooked 
skin  may  cause  the  meat  to  dry  out  when  you  store  it  in  the  freezer. 

Most  commercial  places  use  what  they  call  "slack"  scalding.    After  the  bird 
is  thoroughly  bled... they  put  it  in  water  heated  to  128  degrees  Fahrenheit.  Then 
they  "slosh"  the  bird  around  in  the  water  for  not  more  than  a  minute.    Now  128 
degrees  isn't  very  hot,  you  know.    It  leaves  the  feathers  a  little  tight.    But  they 
will  come  out.    At  this  temperature  there's  no  danger  or  pre -cooking  the  skin. 

Another  precaution  to  keep  in  mind  when  you  freeze  chickens  is  the  chilling. 

As  soon  as  the  carcass  is  ready  that  is  when  it's  singed,  drawn  and  washed  

chill  it  thoroughly.    Then  it's  ready  to  be  wrapped  in  freezer  paper  and  put  in 
storage . 

One  final  point.    Chill  the  giblets  separately  and  put  them  in  a  separate 
package.    You  will  find  them  handier  to  use  this  way.    In  case  you  would  like  to 
make  some  gib let  gravy  you  won't  have  to  open  a  package  of  chicken  to  get  the 
giblets . 
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